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Three types of peanut butter cookies, control, high protein (30% bean 
protein concentrate substituted for flour) and high fiber (20% bean hulls 
substituted for flour) prepared at Michigan State University bakery were 
evaluated for their physical characteristics (Table 1).  High protein cookies 
had the highest moisture content and baking loss, but lowest spread factor. 
Tenderness of high fiber cookies was shown to be the highest while that of 
high protein cookies exhibited the lowest tenderness value.  These cookies 
were also evaluated using a seven-point hedonic scale by 300 participants at 
Focus:HOPE, Detroit, Michigan.  These panelists included wide representation 
of children, teenagers and adults.  Black was the predominant race although 
some whites and other races took part.  Panelists' general comments were 
favorable.  Preliminary scanning of the data showed the high fiber cookies to 
score as high as the control while the high protein cookie scored slightly 
lower.  Even though statistical differences occurred, all cookies were rated 
acceptable by these panelists. 

PHYSICAL CHARAŒRIST1CS OF PE/WUT BtïïTER COOKIES 

TREATMENTS r-blSTURE 

(%) 
BAKING 

Loss 
(l) 

SPREAD 
FACTOR 

(;^T) 

TENDERtCSS 

(LB/G) 

SENSORY SœRE 
,  HIGHEST 
7= RATE 

CONTROL 

BEAN HULL (20%) 

BEAN PROTEIN 
(5]%) 

5.84 

5.03 

7.0^1 

10,73 

10,45 

11.23 

10.0 

9.6 

9.1 

25.73 

31.53 

21.62 

5.9 

5.9 

5.5 

N = 3 

EVALUATION OF SEED TREATMENTS FOR CONTROL OF BACTERIAL BLIGHT OF COWPEA 
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ABSTRACT 
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